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ITCHING TIME OF YEAR WHEN

- THE FESTIVE CRAB DELIGHTS THE MULTITUDE

‘Washington. Now

Reveling in These

Denizens of the Chesapeake, Whose
Dainty Meat Is Served in a Hun-
dred Delicious Fashions.

All hall His Majesty the Crab.
And, ia particular, do a lttle extra
halling for King Cral{ of the Chesapeake,

for, teking him by and large—and bhe's|

usually large—he is gquite ths Ixttest
whitest, wweetesst, tenderest, and dell-
cloysest crab in the world. Hard shell or
poft whell; bofied, fried in mayonnalse, or
in the chafing dish, there ls nothing inore
toothsome than the flaky white meat of
your typical Chesapeake Carabus Can-
oer.

This, at least, seems to be the opinion
of & vast number of Washington's con-
sorvative citizsens, judging by the num-
ber of barrels of llve craba and lee-packed
cans of pleksd crab meat that are ship-
ped dally into this city from varlous
points on the shore of the bay. Bince
the first of this month. when the real
crab season opened, thess shipments have
been pouring Inte the city In allotments
varying from twenty barreis to 200 bar-
reis & day. he bulk of the crabs go to
the several markeis making a specialty
af sea food, but the hig hotels and &
number of summer gardens order their
erabs shipped direct from the wvarious
crab fisharies.

Prem now untl] the end of August crab
meat will be the chief delicacy in all the
principal restaurants and ieis in thia
section of the country. Ew one knows

that these summer months ones in
which he or she may indulpd & passion
for crab meat with the § posalbla

chanse of risking an encounter with the
painf If not deadly, ptomaine germs.
There I8 no excuse at this Ume of year
for the Boniface who allows a somewhat
ton desd crab to_be served a guest, and
ane may go ‘nth any first-clas estab-
Hehmere and order his crab meat In any
style with prarctically no fear of unpleas-
ant developments.
Hetire for Winter,

Mot every one knows, perhaps, just why
it s that crabs have thelr open and
clossd seanon. The remson is s simple
ene. When the first chill of fall begins
10 strike through the shallow waters of
the dbay, Mr and Mrs. Crab pick them-
peives out a nice site on some deep hot-
tom mud-fiat and build thelr winter

quarters. T t is to say. they dig a neae
excavation in the mud, crawl iato It
backward, and with nothing but their

eyes, mouth, and bigy claws sticking out
prepare to while awsy the long winter
months with a patienca both wublima
and subsiime, The Issy man of the fabis
who was found lying under & tree with
kiz mouth epen walting for a peach to
drop omto 11 had nothing on Mr. Crab in
his winter quarters, for it in only when
n the tide brings soms succident

claws that he succee.s ™ replenishing
the inner crab

Mr Crab doesn’t even comd out for =
reconnoltering expedilion Hke HBrother

ibu\ remains snugly In his mod hole unth)
the warmth of the sun has penetrated
| the shell of his claws and he knows that
summer really has arrived. Then he and
the Mlssus craw] stifiy out of thelr caves,
stretch thelr tem lege and go scottling
off sidewayw in the mearch of Teal food
and more comfortable quarters.

It ia them that they are most Hkely to
respond (o the Nsherman's tempting offer
of julcy, maited eel, tripe, or beaf. Seis-
ing the morsel sagerly in his large claws,
the erab beging tsaring off chunks and
shoving them behind his bony jaws. 8o
cagerly does he engage in this first real
meal of the season, that he fails to ob-
serve the gentle fow of the waters and
the gradually increasing brightness of
his surroundings, which mean that meal
and crab are being drawn slowly to the
surface by the wily fisherman Suddenly,
uniess the crab is startled by a moving
shadow ur the day be 3o clear that he
can ses the movement, thg dip-net is
slipped under the unfortu: carabus,
and before he can ejaculste Jack Robin-
won he finds himeel! turning a flip-flop In
pure ether and deposited with ques-
tionahle gentieness an the bottom of &
boat, In company with a large number
of his scrambling, panting brethren.

Has a Hot Finlsh,

A lttle Jater he is dropped into & largs
barrel with & few dosen of hix fellows
undernsath and on top, and In this suffo-
cating state of confinement he is hurried
to his final destination. a sudden surceass
of all sorrew in a bofler of mimling hot
waler,

Visitors to the shores of -the Chesapesks
find crab fishing pretty good sport It
requlres more dexterity and patisnce than
one would think (o draw a wily carabus
within resch of the dip net. and the dip-
ping procesa itaeif (s one that the ama-
teur finds unexpectsdly difficult. After a
crab has beeg led to the surface of the
water a few times only to dodge the
wiroke of the dip net at the last moment,
he begets a cunning little to be suspected
of po brainless a creature. Crab flsher-
men say they have drawn up monstrously
large crabs of an spparently hoary age
who had become sc accustamed to the
process that they had Jearned (o tear
most of the balt looss from the line and
slide off with a sidelong stroke to evade
the dip met, returning for another bait
after the first had been devoured

In eatching crabs [n the wholesale lots
the fisharmen use the method an
that of the cesual baysida . except
that instesd of a single line eafh man
works what s callsd s trot llne. Two
staked are driven into the bottom about
30 feet apart. A buoyed line Is strung
Between the stakes and attached to it st
intervais af & few feet are single lines
running to the bottom, balted with eel,
tripe, beef, pork, or any of the grems
variety of balt preferred by the crab
flshermen, aceording to their (ndividual
taste. The crab catcher rows his bhoat
gently down the trot line, haullng each

Hedgehog, In the easly days of apring,

line up as hd comen to it and dlp-
ping cut—or muffing—the erab wimost al-

]

this up untll e fAnds the
results m to be worth the trouble.
He then stakes out & new clalm and

Magy Crab Factories.

Of late years crabs have become o
much In demand st all of the big hotels
throughout the country that a number
of “factorfes” have been sstablished along
the bay, and on other waters where the
carabus Is plentiful, where vast quantl-
ties of crab meat !s canned or pacied
for This ¢ has madd
winter hunting for crabs profitable, and
it bas come to such » pasa that ths poor
crab fa now belng searched out in his
winter hiding places and dragged to the
surface to fulfill the popular craving for
his appearance a ln Newburg. So freely
is this winter crab flshing cartied on that
the crab dealers in Washington prophesy
the extinction of the edible species unlesa
the government takes some steps to stop
the continual scouring of the crabbing
grounds by professional flahermen. They

greater numbers than can be made
by their natural reproduction, and they
attribute the comparative searcity of
crabs at this season of the yeor to last
winter's harvest of the crab diggers.

The cost of crab meatl mnges in ac-
cordance with the style In which 1t s
prepared. You may buy it by the quart
for about & cents or pay 5.5 for a por-
tiony of it In the chafing dish: 90 cents fur
a full portion of crab snind =l the big
hotels; 0 cents for a deviled crab in the
same expensive establlghments, you
may go to one of the summer gardens at-
tached toc & mloon and pet all the freah-

or

eat &t the rate of six for a quarter
some places you may aven enjoy a crab
femst free of charge. providing, of course,
that you and your companions purchase
liguid refreshments.

Vast Sumber Imporied,

The amount of crabs used in the sum-
mer gardens |s astounding. There s one
place In particular, down on Seventh
street near the wharfs, whers hard and
soft shell crabs are 2 time-hamored
specialty, that finds its summer garden
packed to the doors almest every night
during” the seasom _with tables full of
ardent crab eaters.

This place uses en the averags of
twenly bartels of crabs in a day, the
barrels holding 200 crabs each. Of course,
& large percentage of the crabs are
thrown away when the shipment s re-
jeeived, for me matter how guickly. they
are transported ‘the careful sommer-ghr.
den proprietor always finds a number of

dead crabs when be sorta over the
barreis.
Bome of the records made by =rab

flends at thiy garden seem almost im-
possible, but they wre vouched for by |
the proprietor and walters who ssrvef |
the record-breakers with the crustaceans. |
One man la ssid to have saten three
dozen large hardshell crabs at a sitting;
snother got away with sizteen deviled

say the crabs are belng caught in much |
up !

Iy holled erabs you can cruck open and |
At

SCENE IN A TYPICAL “CRABFEST” SUMMER GARDEN.

~Thoto by Edmonston,

Where crabs are served with clubs and beer.

minutes
How to Open a Crab,

Ever ¢al crubs from the shell?

No.

Wall, llsten:

There s bul one way, and any habltus
of the crabifest belt can tell you.

First you tuke the crab firmly in the
Ieft hand You then turm him whits-
Elde-up On the under pide of the sbell
you will notice a point of shell appar-
ently growing close against the belly of
the crab, Grab it. Tear It loowe. In so
dolng you have opensd the secral of the
wWay to eat a crah.

WIith the shell broken hy the medium
of the palnt on the telly of the crustn-
eean You have simply started the search

for the succulent meat which lles within
the body of the animal. Breaking loose
the shell hias started . You then, with
a quick Jerk dislodge the real crab meat
from the o r or armor Ahell, Under
the sheil there appear a of dry
looking fingers like fragm of the
crab-meat Thess are the so-called
“dead men's fAngern” They are not

SEEING EUROPE ON NEXT TO NOTHING

Further Experiences of a Government Clerk Who Has Made Several Trips Across

%eo. II—To Europe In the Steerage.| Th:o second deck having portholes is, on

By JAMES L. BAFRET.
Ooprright I by Jemes L. Baheet)
Twice tn my life I have found occa-
sion 1o © |
After my first experience; I resolved |
pever to do |t agaln, But on account ut!
running =h of funds on my second |

tour of Europe, wan compelled (o do sa. |

My first experience Was on & German
iiner, and my second, on an American
liner. Condiflons on the lalter wers

found incomparably superior to those on
the former, and 1 have been informed
that the English liners also provide de-
cent steerage accommodations.

On most liners the difference in the
price of the sieerage and the
cabln sccommodationg is from §15 to 89,
but the Jdifferences in accommodations
that I found on the German llner would
justify mn even greater difference in
price. On my first trip to Europe I weat
over in the sieerage and returned In the
second cabin of the swme steamer. The
second cabin passengors enjoyed  every
comfort and conveniancs, ‘while those of
the steerage suffersd every Imaginabie
diseomfort and laconvenience. The fare
provided for the former was almost ke
that of a milliopatre, while the food of
the steerape passengers wWas the plamest
and cheapest, and served under the moet
diagunting conditions.

Throw Better Class Together.

On arriving st the pler In order to
make my firat voyuge, 1 found the steer-
oge passengers walting in & long lioe
ir order To have thelr tickets inspectsd.
to mest =» clean-looking.
Intelligrat  young
man—a cONLTUAL In these respects to MoOSL
of my fellow-passengers—and weagroed
te chum

ross the Atlantic in the steernge |deck, chiefly to the kitchens and dining

the Ocean on Surprisingly Small Funds.

practically all passenger vessels, devoted
to the staterooms of the first-class and
second-class passengers, sad the third

and drawing rooms of these classes. On
this deck aiso, extending the entire jength
of the vessel, on both sides, Ia generafly
found the pr de of the steerage pas-
sengers. On the two vesmels on which L
crossed In the steerage, It WS necessary
to climb two Bights of sieep from stairs
in golng from the steerage guarters (o
the steerangs promsnade.

The double iron stalrcase terminsted
below In & large room which was used
as a dining-room, and off which the
bunk-reoms opened Nearly all the
apace In the dining-room was occupled
by long tables and benches, buill of
rough ping boards, of the rudest work-
manthip.” There was not & trace of any
table linen. Each of the bunk-rooms
tontained from four to (hirty bertha
The framework of the berths was of
iron, and each aupplisd with a rather
dirty mattress, & pillow, and a cheap
cotton blanket, but no bed lfnen. The
Tules (o be chserved were posted up
overywhere, in several different lan-

One of those In English read:
“Bmoking strongly prohibited”

There ware four or five different sets
of steerage quarters of the kind de-
scribed, in as many different watertight
compartments of the ship. After board-
ing the vessel ths stearsge pamengers
were divided Into three classes, me
traveling alone, women traveling alone,

and families travellng together, and
theee 1 ok wern A d to
slosping ang eat

ing quarters in differ-
ent compartmentis.

without milk or sugar. At 2:3 we had
cheese or canned beaf, with bread and
coffee. At moon we had soup, bolled besf,
potatoss as large as marbles bolled with
thelr skine om, and pudding. At 2:3 bread
Aang coffee were served wgain, angd final-
Iy, at 6 p m. baked beans or bolled rice
and ceffee. From day to day there was
practically no variety In the fare. Twice
u day the stewnard called out, “Wasser
holen,” and these were our only oppor-
tunities to secure a drink of water. We
were all practically foreed to become
coffee drunkards. The prospective trav-|
elar In the stesrage l» recommended to
earry with him a quart bottie, so that he
may have a supply of water at hang all
the time.
Strange Table Manners,

The rabble who constiiuted & majority
of my fellow-passengers thought the
steernge & paradise. Almest never before
had they had such an abundance to sal
I saw some ludlcrous sights while they
were dining. One man was seen holding
betwoan his knees one end of a loafl of
bread severnl fest long snd chewing on

with them. Every day they would clothe
themeslves In long black robes ang a
pecullar head covering and read thelr
prayers.

How the Time Was Spent.
Eleernge passengers fpent the entire day
and evening out on deck, since to remain
below was almost Intolerable. No benclies
or chalrs wers provided, so that through-
out the length of the vessel, on ench side,
there was always to be seen a row of
people eitting or lying on the floor. Soma
of the women with famiiles would Jo
thelr weolk's washing in salt water and
hang the clothes ouwt on deck to dry. On
Bunday divine service was helg for the
first and second class passengers. but the
people in the stesrage were not invited
During the evening while the passen-
gere wore lounging on deck the behavior
of some of them znd of some of ths mem-
bers of the crew who frequentagd the
steerage deck was nol above reproach.
Belpg strangers tegether, some of our
b did not care what opinlon the

the other end; ther, eating En-
rine out of the common dlsh with a
¥poon, s one would eat lce cream; and
another drinking out of the spout of a
coffes kettls. Ome day on deck I saw a
man sitting by himself on the fioor and
sating from an eight-quart tin pan rull of
pudding, and he appenrsd to be having
the time of his life. At another Time I
*awW a man washing his feet in one of the
soup kettles

others formed about them. Nearly every
evening one of the sallors played an ac-
cordion and the =allors and some of the
young women would dance together. A
group of us young men would pass part
of the evening in singing, and some of the
young women would likewise gather Into
a group and sing. 1 have never been In &
more jovial crowd than were we of the
bhetter clamn of steermEge passengers, eyven
if we were putting up with almost intol-
erable conditions,
Different Steerage Travellug.

On my second voyage in the steerage,
an another line of steamers, conditions
were Immeasurably better. Although this
was & westward voyage from Southamp-
ton to New York, calling at Cherboury.
the passengers ware of u much better type
than (hose on my esastward voyage 1
have, been told that steamers salllng to
and from Great Hritain carry o« far more
desirable class of steerugoe passengera
than those salling fo and from the con-
tinent of Europe. Those sailing Lo Med)-
terrancan porta should by all means be
avolded by say prospective steerage trav-
eler.

Om the Americen liner the

Excapt while esting and sleeping, the |

erabs, and a third cracked, picked, und [edible. You remove them and then with | of cc
ate a dozen crabs in jess than fifteen |4

m frr’m the cob. Remove the outside

P yYou break the crab in two. The|shell from aix hard L, clean, but
do s snow.-white meat and the gold-| do not nick them, crush slightly Put
en {at are yours 1o enjoy. The claws, | crab o Into & soup pot
too, contain lous meat. The only | tws pounds
way to & the claws la to crack| 2 A A a - "

open h u club. The ment i» de. ;r ‘T""' Sy e i
lielotis. The method of obtaining It (x| fre%R tomatosa {or ome canr. one red
barbarous, but the crab was never in-|PPPPer. a bunch of herts. onn tmy leaf,
tended to be eaten by anrbody but aland about three pints of cald water.

mrbartan with the tastes of an| Bring to a boll and then =zimmer for

!n‘-'vrn? hours or until m is tender

vl Teeies 5 el Whae vs o220 e tomators weil Vianded n he

ith a crab when you Want to eat him soup. Season with =alt to taste. Thia
In the company of your equals or your -_.-u‘;p In good esten w bolled rice,

betters |s a question for the epicure and| Crab# and Bacon—Take one quart crab

the bomn- ants to decide. The following ving It in large white fakes, and

a porcelain saccepan with two

are o foew of the wavse

‘king of the O “ for the tables

of the people #ither too rich

or too proud to enjoy crab “au naturel™
Same Fine Recipes.

Crah Gumbc Lp—Wash one quart o

gumbs and = It

-

e prepare the |

Srason with salt
e and jet it wim-

mer for ten Take one-half
pound of very nliced bhacon and
| guickly In hot pan. Plle the er

Cut down =ix ears | arrange

t in the

the

renter
bacon

of & round piat
In & bord

FRESH FROM THE SALT CHESAPEAKE.

~Photo by Ednonsteon,

The Delicacy of the Season,

CLERGY SQUABBLE
OVER CORONATION

L
Brotherly Love Is Notable
by Its Absence.

London, June 10—t s characteristic of
the modern c¢lergy that, while everybody
else L co-operating harmaniously 1o make
the coronation u national festival, during
which all tomahawks, politjeal or per-
ronal, are buried, ministers of the Church
of England are sguabbling and there ls
sreat turmell in religlous clreles

The Bishop of Hereford, one of the
moat liberal and open-minded prelates In
England, recantly put forward a sugges-
tion for allowing non-Conformists to at-
tend a celebration of the holy commun-
lon during coronstion week. It goes with-
out saying that the fat was in the fire
AL omce.

All the petty little spitfires and nul-
sances of that old, bul somewhat moldy
institution, the Church of Engtand, arose
and furiously denounced the reverend
gentleman, who In many wayn reminds
one of the late Bishop Henry C. Potter,
of New Yorik, for even daring to hint at

it, and put several long sprays of parss
ley on the crabs

Crab Salad—In picking hard crabs, if
after bolling you will take aff the top
ahell, break the erab in half and cut
each half from side to side, open with
a sharp knifs, you can taks the meat out
in large Makes without any shell in It,
and save half the tims it otherwise con-
sumes to pick them. If steamed, instead
of bolled, the meat wiil be much sweeter,
firmer, and make beautiful salad.

Taks the cold plcked- crab with ne
fat, ndd a nicely made French dreasing,
mix well through It and place on les
until wanted. Have ready some white
lettuce leaves and upon each one lay
a large spoonful of the crabh twso olives,

one small radish, and cover with a rich
mayonnaise dressing

Develed Crab— Steam twelve crabs
pick and clean them carefully and put
meat mside. Heat one cupful of milk.
Blend theroughly four tablespoonfuls of
butter with twn lsvel tabjespoonfuls
of alfted fMour and stir In one-fourth
cup of cold milk. Pour hoated milly
gradusily on blended butier and flour,
Raturn to boller and cook fve minutes,
Take from fire and add crab meat, yolks
of three hard-bolled oggs well mashed,
ome level teaspoonful of salt, and =
dash of white pepper. Fil} crad shells,
brush ober the top with the white of
ane egg, sprinkile with powdered bread
crumbs, and bhrown In guick oven.
Brolled Baft Crabs—Clean elght crabs
and season them with salt and pepper.

In & deep dish melt one-half cupful of
butter and add two tablespoonfuls of
lemon juice and one-quarter teaspoonful

of cayenne. Rall the craba first In this
mixiure then in dry, =sifted flour. Flace
them in & dovhile brolier and broll over

hot ceals elght minutes. Serve with
Dutch sauce
Sauce: Stir together well all one way

over fire, one quartsr pint of cream, the
yolks of two eggs, two tablespoonfuls
of Tarragon vinegar, a litile butter, &
pinch of cayenns, and a biade of mace
When thick, like custard, and very hot
serve with the bofled crab.

Fried Crabs—To steam crabs add eup
vineger, two cups water, one tablespoon=
ful of sall and one  leaspoons
ful of pepper. Stasm about five minutes.
Clean crabs., scoop fat from shells, plck
claws, add claw meat, and fat to fill cav-
Ity af crab, roll in four which has been
seasoned, and fry In balf butter and
half lard untl a goiden brown. To
make gravy add one heaping teas -
tul of flour to lard, stir ontil a golden
brown, add cold water untll desired con-
sizgtency, season to tasie, en add balance
of crab meat and jet co to & boll. Ar-
mnge crabs on a platter. garnish with
parsley and pour on gravy. Serve hot

A Few “Dom’ta.”
There are just a foew dont's (o be ree

membered by the devotess of tha crab-
fest. The crab, per ==, is by no means &
KT mixer There are & number . of

things, ordinarily censidered highly nu-
tritious, which, combined with even &
normal dose of crab meat, “are to the
tast degree dangerous

Ta the newcomer within the crab belt
let these few don’t® appeal. Thare are &
hundred things one can eat with crabs;
there are a few things to be avolded. The
hundreds of things one does not need to
remember, but remember these:

When you are invited out to a cab
supper the first thing to remember Ia
don't take any appetizer, The reason s
obvious. Every known appetizer that Ian
in any semae of the word an appetizss
containe ardent spirits. No one rhould
approach “his majesty the crab™ with
liquor on the hreath

Don't drink milk before, during, or at
jeast five hours subsequent to & crab-
fest. The reason for this i» as readily
explained, sven more so than s the M-
jupction to avoid powerful nslcobolia
stimulants. Crabs and milk do not mix.
When they arrive for mixing and com-
mingling purposes within the human
stomach there ls o fow, & real row, and
tha unwitting gourmand who had an
iden that because milk cooks well into
crab a ln Newburg and a few other deli-
cious crab-meat combinations a litle
milkk in his system with or fellowing a
fsast of crabs will do him no harm &
Wring.

Take no chances with this bellef. The
combination of three fine crabs and &
pint of milk has sent many a fine old
Marviand or Virginia gourmand to his
grave. There are only two things to mix
in the stomarh with crabs Theay are
malt extract, as expressed In good beer,
ale, porter. or stout, and watsr. All
other combinations are self-confessed
fallures from the jump Just why beer
or ale or porter or stoul hag failed to
kil anybody In combinatiemn with the
meat of the crab (s a guestion to be de-
cided by = future gemeration of organio
analyste The fact remains that no one
ever dled of beer and crabs, and probe
ably nobady ever will

And Jots of people have died from drinks
ing bad water

PENSION LAW DRAGS;
PRIEST IS ON JURY

Socialist Leader Opposes Measure of Party—Bel-
gian System Favored—Separation Bill Re-
sults in Court Innovation.

Paria, Junes 8 —Though the pensions
Inw has not yet been put into operation
It bas many critics |n the Chamber., Sev-
el of these nre determined to spare no
#Waris to have the lnw altersd.

The pensions scheme was passed in the
interests of Socialists. . Bul more than
one Soclalist leander—M. Jules Guesde
for one—does not like it, M. Guesde has
drawn up a ppgdpasal, which is agreed to
by sixty-six deputles, thatl the workmen's
contributions sbould be suppressed and
replaced by o tax on’ Inheritance.

An interpollation to this effect I8 to be
submitted to the minister of labor. It
will be seer: that the proposal is to re-
nouncs the obligatory character of the
law and to faver the Belgian systom:
liberty for the workman to clalm the pen.
slon, but compulalon for the employer
in niding the workman by an annual
cantribution.

In view of a coming debats on the

The minister of labor does not belleve
that ihe legislators will modify the law
in accordance with Soclalis aspirations,
The government will, howaever, afford an
opportunity for a full discussion of the
Interpellhtion.

Before the separation the state regarded
the clery ma functionaries, They are now
Hmpiy citizana

The Abbe Barrue presenied himssif at
tha Seins Amsizes the other day to do
duty, which so astonished the publia
prosecutor that he flatly refused to ade
mit him,

The next day the advocale
knowisdged that the abbe a
right to serve on the jury, and, for tha
first thme on record, = priest in
camock was seen sitting in the box.

Ro=

i

subject the minister of labor in
Ing nformation likely to prove useful
He hus ted the '

tored for and
those whe have refused to do so,

q P through.
out the coumtry to farnish Bim with sta-
tistics of the workmen who can benefit

from the law of those who have regls.
by Iy of




